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PEACH BASKETS! 
$1999

POUND

For the last month not a day has gone by when people haven’t ask me about the baskets 
of wild blueberries. And with good reason, they’re totally fantastic and borderline 
addictive. I usually take home a basket every year and instead of baking them or 
freezing them like a normal person would I just set the basket in my fridge and subsist 
solely on those tiny blue pearls of flavour for a few days until I’ve worked my way to 
the bottom, handful by handful. We’ll have full quarts for $9.99 or baskets for $100.
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BIG SHRIMPIN'
BACON SWISS LUNCH?

WHAT'S FOR

We’ll start with my new favourite, Lemon Orzo 
Salad. This caught my eye in the counter last week 
and I took it home and was over the moon. Drove 
to work early the next day to get some for breakfast. 
Orzo tossed with grape tomatoes, cucumber, red 
onion, black olives and feta in a lemon dressing with 
dill. Bless up! Reg.$2.99/100g
Next, we’ll have our Tequila Gazpacho. This is the 
perfect soup for a hot day, served cold, with plum 
tomato, diced cucumber, celery,  mint, honey, tequila 
and a zip of Tabasco. Reg.$8.99/900ml
One of Evan's go-to meals, we'll have our hearty Beef 
Stroganoff with Egg Noodles. We have done the 
work for you, just heat and enjoy! Reg. $9.99/500g
Our dressing of the week will be Fig and Balsamic. 
Get yourself a bag of baby arugula, some of the 
delicious figs we have had for the last few weeks, 
crumble some goat cheese and dress it with this, and 
you'll be good to go! Reg.$5.99/250ml
Our Chef's salad for the weekend will be a Tuna 
Niçoise. Our famous tuna salad on a bed of mixed 
greens with hard boiled eggs, cherry tomatoes, 
potatoes, green beans and olives in a creamy, tangy 
dressing. Reg.$14.99 each

I’m a bit of a snobby purist when it comes to pizza, 
so it’s with a shadow of chagrin that the most popular 
one I ever developed from my days behind the pizza 
counter is perhaps the farthest thing from authentic 
Napoletana fare you will ever see. That being said, 
it’s totally delicious and there’s a reason people go 
crazy for it. Our Jack Daniels Pulled Pork Pizza 
is made with our signature homemade BBQ sauce 
as the base, then heaped with 
homemade pulled pork, banana 
peppers and caramelized onions 
with a mixture of mozzarella and 
pepperjack cheese. Featured at:

BAKING
WHAT'S

Blueberry Shortcake - Three layers of our light 
vanilla sponge cake filled with fresh whipped 
cream and fresh blueberries. 
Decorated with white chocolate 
shavings and more fresh 
blueberries on top. 
Reg.$24.99 and $34.99
Blueberry and Lemon Curd Flan - Although 
these appear quite simple, they actually take 
more time than you would imagine. Step one: 
zest a ton of lemons, juice the fresh lemons, 
separate dozens of eggs... combine the curd 
ingredients and set on a double boiler to 
cook. Chill overnight to set. Step two: make 
shortbread, hand-press shortbread flan crusts 
and prebake. Step 3: fill the 
crusts with the lemon curd and 
stud generously with luscious 
fresh blueberries. Bake and chill. 
And my favourite, step four: slice 
and consume. Reg.$16.99 each
Blueberry Crisps - When I presented Evan with 
the first cherry almond crisp, he said, "Do you 
want to have a riot on your hands?" I said, "I'm 
in the mood for a riot, what are you thinking?" 
That’s when he suggested we feature the crisps 
and bake them every few hours throughout the 
day. In my head I thought “riot” might be a 
stretch, but Evan knows dessert and he knows 
his customers and (as I've learned is usually the 
case) Evan was right. Riots ensued and we are 
selling close to 500 of these when featured on 
the weekend. This week, its blueberry with a 
touch of vanilla baked under a 
crunchy layer of brown sugar and 
almond crisp topping. 
Featured at:

ALL 25% OFF

DINNER?
WHAT'S FOR

BACK RIBS

BANDSTAND!

I’ve heard that good things come in small packages, however when 
it comes to everybody’s favourite crustacean, that expression 
holds no water. These are a jumbo 13-15 count. Featured at:

Tonight, Thursday Nights at the Bandstand 
collaborates with the Markham Jazz Festival 
presenting Shakura S’Aida gracing the stage to open 
the Markham Jazz Festival’s 20th anniversary at the 
Bandstand!!! Next Thursday, August 24, Thursday 
Nights returns with Abbamania and their tribute to 
the Swedish sensation from the 70’s ABBA along with 
a very special guest! Pick up a Village Grocer dinner 
and enjoy the evening at the Unionville Millennium 
Bandstand at Fred Varley and Main. 

PORK

Baby Back Ribs are a point of contention amongst 
my friend group. Everybody goes nuts for fall-
off-the-bone ribs, however I believe a rack is best 
enjoyed with a little fight left in the ribs, firm 
enough to require a gentle tug to coax that meat off 
the bone. We usually gather every Sunday evening 
for a communal dinner and as I’m a bit of a control 
freak (especially in the kitchen) I usually take the 
reins. Everybody loves ribs, so this seemed like 
a logical no-brainer. We don’t have a BBQ at our 
place anymore (long story, feel free to ask me) so 
we do these in the oven. Dry rub with brown sugar, 
smoked paprika, cayenne, cumin and sea salt the 
night before. Wrap in tin foil and cook at 250 for 
an hour and a half before glazing with a homemade 
honey garlic sauce (I use the Rosewood Smoked 
Honey to replicate the taste of BBQ), then broil 
for a few minutes to caramelize the 
sauce. Whether smoking, baking or 
grilling them, fall-off-the-bone or 
with a little tenacity, we can all agree, 
ribs are the best! Reg.$9.95/lb

BURGER
We made a batch of these a couple months ago 
and they were gobbled up in no time. I mean, who 
doesn’t love the idea of putting bacon in a burger 
--- sheer genius, am I right? These are an ample 8oz 
patty that’s begging to be topped with some sautéed 
mushrooms. Also, a note on burger buns…try the 
new Dempster’s Gold Bun, it’s like a 
brioche without the sweetness, soft, 
spongy, perfect for these burgers! 
Featured at:

With the abundance of blueberries 
in the store, I thought it only 
appropriate we make up our 
Smoked Turkey, Brie and Wild 
Blueberry Croissant Sandwich. 
Our baked daily croissants are 
as good as you’ll find anywhere 
and only get better when they’re 
stuffed with our house-smoked 
turkey, double cream brie, 
arugula and our 
wild blueberry jam 
spread. 
Featured at:

One thing I miss from my childhood is the little bowl of sliced fruit my mother would 
prepare for me with each of my meals. I may not have eaten my whole dinner but you 
could bet your bottom dollar that the bowl would empty. My favourite then, and my 
favourite now, are the Ontario Freestone Peaches. They may not have the size and 
consistency of California peaches but as they’re picked a few miles away they are picked 
just shy of ripeness, the sugars fully developed, the intoxicating fruity 
aroma, just ever so soft to the touch. A piece of fruit picked rock hard 
and transported can never compete with that perfection. These are 
from Overholt Farm, our good friend who picks these every night and 
drives them to the terminal every morning. Featured at: 

We’ll have a pair of excellent frozen 
specials for you to stock up your 
freezers this weekend. The first is the 
king of underrated Village Grocer 
products, the Curried Squash and 
Apple Soup (Reg.$8.99/900ml). 
This is kind of like a butternut 
squash soup with a zip of spice to it. 
Potently flavoured, super delicious! 
We’ll also have our 
Pot Roast and Gravy 
(Reg.$19.99/8x5 foil) 
(shout out Gail!). 

SMOKED TURKEY
I remember a few years back we 
submitted several of our wares to 
the Ontario Meat Packers Awards. 
We brought our ham, kolbassa, 
pepperettes, smokies and just 
threw in the roast turkey as an 
afterthought. To our surprise and 
delight we actually took home the 
Platinum Award for best in the 
province and after one look at our 
product its pretty clear why. Ours 
looks like turkey, you can see the 
breasts, the skin: it’s the real deal! 
This week we are switching it up 
and will be featuring our Smoked 
Turkey which depicts the same lean, 
and moist attributes 
with the addition of 
an all-round smoky 
flavour. Featured at: 

WILD BLUEBERRIES

We have a super exciting special on some of our 
favourite goodies from the iconic Greaves Store 
in Niagara-on-the-Lake. Being smack dab in the 
middle of Niagara’s fruit belt, they craft some of 
the best jams, preserves and condiments you’ll 
find anywhere, and they don’t use pectin or 
preservatives. We’ll start with their new batch of 
seasonally-available Peach, Apricot and Plum Jams 
(Reg.$4.99/250ml). I’m especially partial to the 
apricot. We’ll also have their Pickled Beets (Reg. 
$6.99/500ml) which have a bit of a 
cult following. We'll also have their 
Chili Sauce (Reg.$6.99/500ml), 
which is the next best thing to the 
one Doreen makes. 
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THIS WEEK?

4476 16th Ave. (Just W. of Kennedy) 
 905-940-0655

Hours: Mon. ~ Fri. 8:00-8:00 | Sat. 8:00-6:00 ~ Sun. 9:00-6:00
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